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RRI 2-32 
, Inc. 
32 
3 
L UT 
Prec OURT-1422-534 
Carts 
Model 843035 
s 
Over counter 
Workcounter 
outlets 
and silver and not 
and Co., Inc., Cat 
th f (5) 
$1,195.00 
3,518 .. 00 
186 .. 00 
7,299 .. 00 
TOTAL 
1974 .. 
Metal , Inc., 
1,950 .. 00 
17,590 .. 00 
1,860 .. 00 
36,495 .. 00 
$67,8 5 .. 00 
I NY, 1975. 
, FL, 1975 .. 
, Inc .. , 1 1975 .. 
5 
# 9 
66 
Cost per bed is $339 .. 47. 
Cost could be us a cart 
the re 
has more as far 
and are hard to maneuver 
are 
30) 
cold 
al 
connect to the 
are ass 
are 
and 
or 
z 
contact 
a 
cove,red 
meals are 
s to heat 
food on the and the 
trans 
to the 
7 
carts .. The cold cart 
as concerned 
systems on the 
oven or some 
tern 
7" 
is 4" x 5". 
elements 
on the base .. 
a centra ed 
meal removed from 
a cold state a 
me from the 
oven. The 
The is 
current 
to 180 F .. The 
z 
lS then con-
from the or 

The is to the 
's the e 
or name .. The 
can be the hold 
for 1 20 because of 
system 
9¢ to 11¢ an $80 .. 00 
for 
ates that do not are 
s of 
24 meals .. f two 
The state is 12 
are 
24 ates can be heated 
at one 12-15 
easi 
short 
The 
t 31) s the of 
are a s 
, i e .. , a 
69 

a s steel dome. Hot of the me are 
on the 
Cold 
the cart an 11 rack assem-
carts, 
At 
where 
entree 
The 
ment 
neces 
are 
16 or 20 
, carts are 
s 
he 
of 
as , 
for 
foods ( 40 
o need 
on 
) " carts are stored 
to 
the cart 
s and the 
thus the meals. 
z 12 for 
F •) and 24 for 
($300 .. 00 
, carts and 1 
or ) .. 
71 
The tern 
32) The is 
a 
A 
that 
cut-outs to ho 
can touch the s I 
ace, of 
to them the 
to the other on 
s ar to Crescent 
not 
the cart and back out to the 
Each cart 11 accommodate 20 
At a of 500 lbs., the cart be 
47 26" 54" It 
a for of 34 to 38 
F .. can be he th 
a of 
E reusable or can be used. 
loaded on a 
, the carts are hooked or 
e in the on floor 
Food can be held the state over 
or 32 cart 
on. The hot foods were en ted the 
hot ates so that 32 the hot If 
72 
#3 
73 
are not 
to n 
to 3 
the cart to each 
are returned 
the 
on 
of 
ments, etc .. 
The is 
the 
to eat, the cart 
at 
same cart to the 
Votator Total 
are 
des 
the front of 
to lled is 
a def area 
a 
ass 
of the 32 
area. 
is 
a 
used 
term 
meal-
for 
.. ) 
the 
to be 
silverware, 
sensor us to 
he of each meal based on 
74 

much on the hot 
•s 
oven 7 
The 
s 
When 
closure of the 
has 
A 
the 
hot 
over 
meals are 
The 
, are 
of the 
the sensor 
as 
sensors, oven s 
Most s of and le can 
be ate hot on of the meal 
cannot be 8" or a 5" X 811 
of is 1 neces as 
true of ovens .. 
ed on a 9 11¢ oven 
a counter on the oven The oven 
at a cost of $80 .. 00 to $90 .. 00 per month 
for a of two The are s 
the and are at no cost to 
the user .. 
s 
reas on the 
76 
8" 
34) 
the 
The tern 
are as the 
on an 8" round or 5" 
can also be used if food is on a 
cart 
rack is 
to 
ovens mounted 
are 
The 
on to 
15 to 20 
of 
a 
crowave. 
at 
250 
a 
a re 
is stored on an oven 
area.. The 
the k 1 meal 
racks are 
The oven racks are s the 
to the 
same 
the 
F.. The 
are 
to 
as of the cart and 
below .. 
and the oven is 
about s are 
are not to be heated 
to 
later, as 
and 
When the meals are are on 
the same order that the are the 
rack.. The 
be sure 
The 
des 
are 
sold as a 
can 
77 
number or name or 
correct 
ce 12 to 72 , de-
a 
to 

upon the number ovens. Ovens are sold for 
$1,000.00 each for a 24 The cost 
sells for $6,000.00 .. 
s per ovens vary as to the oven 
12 round or 18 
ovens per can be 
from a 40 
6 72 entrees are 
at 
A 
ables or reusables may 
be 
to 4 
the 
F. state 
to 
reas 
1 meals must be rethermal-
ized - not 
an "on call" system 
Heat loss is as 
the 60-72 
and 
The Foster Re-Con Oven 
35) The Foster Re-Con oven used a 
to ze the foods that 
be Based on a of controlled ed 
is a of 
and 
It is a freezer, a , plus a 
bro It is a oven 
The can store 100 to 1500 froz at 
0 F .. needed, , s a 
7 
35 
80 
them. to s 
Or, 
zer 
Re-Con has been 
meals.. The cost 
to $10 1 000.00.36 
Fast 
food 
I 
or Re-Con oven 
3 ter Re 
NY I 1975 .. 
from external 
) .. 
to 
oven from $4 1 000 .. 00 
on, 
1 
CHAPTER III 
TRAY 
assernb 1 ass 
an It is 
all of to the shed 
In a has to feed 1 of 
a 
the tern of on .. 
In was to the IS 
to out and s to 
a stakes 
and costs. The z assernb 
the 
cold is e 
is ished the 
fferent s At each 
someone on the usual set 
up 
Starter 
Entree 
Salads 
Desserts 
s as to size of the 
of menu, del , meal and of 
2 
are f 
To 
The 
The 
The 
use 
and 
account, a 
of 
of 
f 
are to 
of 
of menu 
is done the number 
us to serve 
must travel or 
must be taken 
not as a 
The manual sl 
250 It 
are down 1 
kitchen or even the 
tal 
are: 
to the s of the 
for the 
of the ze of the 
Sl 
used smaller s, 
name from the way the 
The can be 
The are 
on s from person to One such 1 
is It consists of: 
3 
1 ea 
2 ea 
1 ea 
2 ea 
has 
TT2 1520 
PCSC 48 
Counter 
PCS 48 Coffee 
PHC 3 Hot Food Counter36 
36) 
counters are held 
, The 
$ 6 .. 00 
1,638 .. 00 
943 .. 00 
1,814 .. 00 
an 
$ 54 .. 00 
,276.00 
943 .. 00 
3,6 8 .. 00 
are two 280 volt 
for the counters and two 115 for 
250 
s 
The 
1 
1 
1 
1 
1 
1 
counters .. 
to 
to 
or 
The 
The skate wheel 
60 us s 
but 
of a 
Personnel must use 
cannot us them for 
e next 
Wheel 
to save , labor 
and money any food The skate 
wheel 1 comes 
are 
The skate 
from 8 feet to 20 feet. 
mounted or mounted on s 
Co .. , A 
L'L~~UIL~, FL 1975. 
4 
f 

e and c can 
be 37) 
1 can be e 
to the 
11 
are The 
over that of a·manual 1 
One such s HI- II 
ass It cons of: 
1 TDSE -1622-TA $ 615 .. 00 $ 615 .. 00 
1 TAUP- 1,005 .. 00 1,005 .. 00 
1 RS-200-TA 918 .. 00 918 .. 00 
1 DESEH-10-2-TA s- 840 .. 00 840 .. 00 
penser 
1 DESEH-8-3-TA Heated 840 .. 00 840 .. 00 
1 PW-96-TA 1,590 .. 00 1,590.00 
1 ICC-1840-TA 912.00 912 .. 00 
1 VW-10-TM-TA 771 .. 00 771 .. 00 
Wheel 
1 BL-6 and 1,098 .. 00 1,098 .. 00 
1 BLH- TA 1,104 .. 00 1,104.00 
1 CSDSE-1 Saucer 969 .. 00 969 .. 00 
er 
TOTAL $10,662 .. 00 
s Metal Products, Inc .. , three 
can make up 300 r us 8 but 
most more than 3 are 38) 
3 Metal , Inc .. , FL, 
1975 .. 
8 
#38 
87 

the 
1 
s 
The Roller 
as 1 but 
as well as flat bottom 
The Be 
A motor the 
th 
can 
sm 
same way as 
used for com-
39) 
the 
nuous 
The 
It can be 
can 
many outlets the f 
c 
belted cro at end 
order to s the 1 a to the end .. 
can be used for or ass 
40) 
The frees from manual 
the 1 them more 
to concentrate on on 
The 
A be 
us a 
is a 
must 
as 
ized hot 
89 
the 
of the 
for a 200 
the 
1 
1 
39 
9 
t 0 
AB 1 96800-020 $5,361 .. 00 5,361 .. 00 
c 1 96802-010 880 .. 00 8 0 .. 00 
E 1 96803-010 1,658 .. 00 1,658 .. 00 
F 1 96803-010 1,232.00 1,232 .. 00 
G 2 96804-010 635 .. 00 1,270.00 
H 1 96806-010 1,833 .. 00 1,833 .. 00 
Counter 
I 1 96807-010 Bread 1,840 .. 00 1,840 .. 00 
J 1 96808-030 Steam 1,673 .. 00 1,673 .. 00 
L 1 96809-0 Steam 1,563 .. 00 1,563 .. 00 
KM 2 96 0:-020 527 .. 00 1,054 .. 00 
p 1 96812-010 9 255 .. 00 255.00 
TOTAL $18,619 .. 00 
41) 
come·to be factors 
ce .. have become and use 
too The was to save 
space is 
s 1 that is a 
onto s steel are 
s travel an oval racetrack 
An are the center of the 
around as illus-
42) 14 feet 7 
can be us hot or co An 
electrical raceway can be for 
f 
Park , I L , 19 7 5 .. 
2 


The 1 been des 
ease. 
name of 
1 starter s 
1 
2 
1 
1 
can 
No matter what 
cons must 
of 
s 
43) 
to 
on 
for 
but was later 
can 
the fol 
$21,080 .. 0 0 
co 
us a 
are 
s , an 
McGaw Park, IL, 1975. 
95 
f 
s 1 
, some 
4 
9 
The has become a 
1 a German company, Voss, 
the 1 use a 
to 1 at the s to 
are to be on It also has a at 
the end so the can the is 
just one of many come to the 
up 1 More are and could 
s to deve of a 
7 
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on 
on 
rnational 
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100 
nt 
1 
rporation 
ration 
t on 
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on 
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rn tion 1 
Dallas e 
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tjon 
, Inc .. 
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an 
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CHAPTER IV 
TRANSPORTING 
the been assembled, must be 
's as as to 
There are several fferent of 
are: 
I r: A at the end of 
the runs a shaft to 
the •s are and 
the 4 4) 
II An made to a 
cart to to 
's floor .. The cart loaded the 
central then to floors 
and used to to the 
and return to 
45) 
III s 
can hold one or more carts, or cold .. 
are for when not 
for the purpose of the 
are best when are located near the 
are the same 
elevators that use. 
102 
s 
s .. 

Exh 45 
104 
IV ls the walls of 
onto ial carts are 
carts are as to 
are to The cart can travel or 
the to 
are to be 
up who are to 
del carts are on 
IS f 
v Se Carts: Carts a 
cator are to cart 
no one 's 
De s 
must take 
Future 
s 
very 
s 
a metal 
to 
Ce 
carts are used to 
as to 
in 
of these methods 
expans should be taken 
most of the 
after the 
105 
are 
its 
are 
or 
the 
the 
con-
a 
t, 
the 
must be cons 
costs 
106 
are: 
to the 
the system 
and 
over years 
of 
terns as 
or 
basic 
zed system. 
workable, s 
SUHMARY 
de 
have shown 
have taken 
re of 
labor, and 
to have 
terns and ass 
let system a 
systems have the 
s ce. Some 
been away are 
now enj a s is true of zed 
s seems to 
Uk~.m~l Farm, that all 
new the 
terns and ass systems are for 
are made us 
of 
size, san 
cons must be made. 
107 
Orwell's 
cycles. 
the 
sound 
des 
of as 
The costs f in s 
Insul 
z 
Hot and Cold Carts 
Food Carts 
Other 
Ass 
JVl.anual Sl 
The Skate Wheel and 
ler 
The 
The 
The are just 
can be 
al .. 
After s all of the 
, it became 
bulk food cart is 
reveal the 
(cost per bed for the 200 
or 
$113 .. 43 
10 .. 37 
$125.00 
$107 .. 78 
$183 .. 81 
$133.80 
$135.30 
$339 .. 00 
$300.00 
$ 8,501.00 
0,662.00 
$18,619 .. 00 
$21,080.00 
set 
the and 
the old 
and 
ized 
z 
control and saves labor. new 
It of 
zed ass zed 
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ized pellet 
ret en s 
ass 
and cost 
because of 
be the best 
a centralized 
true when smaller, s is 
carts are 
The s e of the 
a trans-
is as 
one, if 
' floor 
Some 
or have 
zed 
In 
15 
s do not 
hori 
does not affect the 
a 1 1 as 
the carts to 
s 
to be e heat 
, central ass is 
has to be 
crowave end 
to where all s taken 
out .. 
or 
the 
more 
s 
It 
best 
ater 
n't 
carts. 
each 
of two worlds, 
a constant heat source 
eats all of the 
ive, but does 
ce at the present 
s or skate 
s 100 
or 
to 
courses .. 
wheel 
For 
109 
s wou 
near the 
the 
the t s 
are 
over 10 
sizes 
tern 
a 
e 
for 
I 
a 
as 
a 
It 
the cons 
toward more 
more 
The 
s 
is best 
1 
le .. 
func-
because the 
the cost 
s makes the 
more 
a belted 1 11 
cost. 
to best 
to 
more 
s 
110 
ze 
new 
and as 
to 
s 
systems 
that will 
·terns 
and 
are 
ts of the Fo1 
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s Thermos Co .. 7 
Products 14 
ine 45 
111 
of w d .. ) 
No .. 
35 
I Inc .. 28 
Pre Metal , Inc .. 37 
38 
39 
40 
She Co .. 36 
ce 23 
25 
1 2 
AMF, Food 
1924 .. 
Brunor, Inc .. , 
co, 
Carter Hoffman 
Crescent 
A Subs 
"From 
TN, 75 .. 
, Inc .. , A Subs 
, Inc .. , 
, Inc .. 1 
I FL, 1974 .. 
I PA, 1975 .. 
s 
1975. 
Products, Inc., 
Non-
Al .......... , ........ ._~ 
lle, TN, 1975 .. 
Haven, 
I NJ I 1975 .. 
of 
" I 
I CA I 1 7 5 .. 
I IL, 1975 .. 
Cleveland, , 1975 .. 
co, Inc .. , , MO, 19 75 .. 
ary 
, American 
LLLJ...'--''-"r McGaw Park, IL, 1975 .. 
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.. , 
Ess 
Food 
Food 
Foster 
Gener 
H .. B .. 
Hos 
Kots 
'd .. 
Thermos Co., Cata1 
The 
, IL, 1967 .. 
a Harcourt Brace 
, NY, Oct., 1975. 
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EIP, Inc .. , son, WI, , 1974. 
, IL, 1974 .. 
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, Cahners 
, IL 1 7 5. 
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John 
114 
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Seco 
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1975. 
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s, M0 1 
s 1 Journal of 
, Hl2;1301, Ch 
, Inc., Cata , FL, 1975 .. 
Food 
, NJ, 1974 .. 
, MA, 1 75. 
s of Alco ce 
, Alhambra, CA, 1 74. 
A s of Alco Food 
I FL, 197 5 .. 
75 .. 
I PA, 1 7 4 .. 
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, John, 
Wm. 
cant • d .. 
Trau1sen and Co., Inc., 
ce 
1975. 
Voss of ca, Inc., Cata1 
N. Wasserstrom and Sons, Inc., 
1s Manufac 
1974 .. 
West, 
.. , 
116 
, NY, 197 5 .. 
Murfreesboro, TN, 
1 MD, 197 3 .. 
, OH, 1974. 
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